SALES & PROMOTION 


Carlos Campbell, executive secretary of the Nationa! Canners 
Association, assures Cindy Lindt, hostess of the ABC-TV quiz 
program DO YOU TRUST YOUR WIFE that in a house where 
canned foods are used the husband confidently trusts the wife to 
manage food dollars wisely. The fact that canned food costs 
have remained low, while prices on other food items have in- 
creased with each change in the food price index, was emphasized 
by Mr. Campbell in a speech June 27 to the National Retailer 


Owned Grocers at the Manhattan Hotel in New York City. 


THE GOVERNMENT EXHIBITS 


One can of each of some 1,300 different 
canned food products packed in the 
United States, is contained in a massive 
display being exhibited at the U. S. De- 
partment of Agriculture headquarters 
building in Washington. The canned 
foods have been collected from canners 
all over the country. 


The exhibit at the USDA and another 
at the U. S. Department of Commerce 
help call attention to “September is Can- 
ned Foods Month,” the nationwide pro- 
motion involving canned foods. Exhibits 
at both the Agriculture Department and 
the Commerce Department opened Mon- 
day, August 18. 


The two government departments are 
cooperating with the canning industry in 
promoting the observance. Special cere- 
monies will be held at both buildings dur- 
ing the morning of September 2, and the 
public is invited to attend. 

Displays in the USDA Patio demon- 
strate the importance of the canning in- 
dustry in expanding the farmer’s markets 
and in bringing to the consumer the 
diverse products of farm, field and 
orchard. 

One of the displays is a “Canner’s Map 
of the United States,” showing the canned 


food products for which each state is 
noted and indicating the volume of can- 
ned foods packed in each. 

The Department of Commerce exhibit 
depicts the importance of the canning in- 
dustry to the nation and outlines that 
department’s services to the industry. 

Schedules for public viewing of the 
exhibits are as follows: 

USDA—August 18-September 9, 9 a.m. 
to 6 p.m. daily, except Saturdays and 
Sundays. 

Commerce—August 18-September 18, 
8:30 a.m. to 10 p.m. daily, including Sat- 
urdays and Sundays. 


A PUBLICITY 


A Do-It-Yourself kit for stimulating 
local publicity on the “September is 
Canned Foods Month” theme has been 
prepared by the National Canners Asso- 
ciation as a contribution of the Consumer 
and Trade Relations program. 

Suggested newspaper articles, tele- 
vision program ideas, radio salutes, club 
and school program approaches have been 
prepared by N.C.A. for use by member 
canners. Also included is a sample letter 
to retail grocers urging in-store tie ins 
with September event. 


Among recommendations by 
N.C.A. is the use of its several films by 
schools, clubs and television stations. 
Since public interest in the canned foods 
industry will be heightened by numerous 
advertising and publicity messages, this 
is a particularly good time to tell the 
general industry stories portrayed in 
The Three Squares and The Story of 
John Porter, N.C.A. believes. 


Tri-State Governor’s Sign — Through 
the efforts of the Baltimore Canned Foods 
Exchange and the Tri-State Packers .As- 
sociation, a group of local canners, 
brokers, chains, wholesale, and _ retail 
grocers, gathered in Baltimore on Wed- 
nesday, August 20, to witness the signing 
of a document by Maryland’s Governor, 
Theodore R. McKeldin, proclaiming 
“September is Canned Foods Month”. 

The Tri-State Packers Association, 
through the efforts of its secretary, Jack 
Rue, has also obtained the signing of the 
Proclamation by the Governors of Dela- 
ware and New Jersey. Copies of the 
Proclamation, news releases and mats 
have been forwarded to every daily and 
weekly newspaper in the three state area, 
and all are strongly behind the “Septem- 
ber is Canned Foods Month” promotion. 


A giant, painted outdoor bulletin on heavily travelled Bayshore 


freeway near Belmont, California, kicks off an expanding three 
year outdoor advertising program for Sun-Blest canned fruits 
and vegetables. This is the first of three styles of boards, all of 
which will be illuminated for night viewing, that will be used by 
Sun-Blest. The firm plans the projection of thirty-four different 
items on outdoor bulletins as part of a localized campaign which 
includes radio and transit schedules. The paints and “highway 
spectaculars” will be going up all over Northern California and 
Nevada. Viewing the first painted installation are Tiedemann & 
McMorran executives (left to right) Russell W. McMorran, ex- 
cutive vice president; J. A. “Al” McCarron, sales manager; 
Henry B. Tiedemann, president; and John H. Tiedemann, vice 
president and general manager. Alan Cameron, account execu- 
tive, Lennen & Newell, Inc. is second from the left, 
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processing facilities. 


MUSHROOM CANNERS—Fran Mushroom Company, Inc. 
recently opened this modern packing plant in the Hudson valley 
community of Ravena, eight miles south of Albany. It contains 
20,000 square feet of floor area and houses the firm’s offices and 


PRODUCTION 


New Mushroom Cannery Called 
Nation’s Most Modern 


In serene Ravena, N. Y. thick rivers of 
mushrooms flow like the smooth-running 
Hudson nearby. They make a creamy 
white pattern in the water flumes as they 
float from the cannery trimming tables 
through the processing steps to be care- 
fully packed away in cans. 


Long a mushroom growing area, 
Ravena has become the nation’s newest 
center for canning this delicacy with the 


recent opening of Fran Mushroom Com- 


considered the most modern in the in- 
dustry. 

On the adjacent Hudson river slopes 
the five Frangella brothers, who operate 
the business, grow in an average year 
some 1,500,000 pounds of mushrooms, 
two-thirds of which are destined for the 
cannery. 

Until they became processors, the 
Frangellas sold the entire crop of their 
air-conditioned growing houses on the 


pany’s spanking new processing plant, fresh markets of New York, Boston and 


IN ENDLESS PROFUSION, baskets 
of fresh mushrooms await the skilled 
hands of this team of trimmers at Fran 
Mushroom Company’s new Ravena, N. Y. 
packing plant. Graded mushrooms are 
dropped gently into water flumes which 
carry them to the processing lines. 


thermotic blancher. 
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SIZE-GRADED mushrooms fall into a holding tank at Fran 
Mushroom Company’s Ravena, N. Y. cannery. Mushrooms are 
discharged by raising the water level and opening the gate, as 
shown here. Stainless steel flumes carry the mushrooms to a 
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Albany. They turned to canning to sta- 
bilize and extend their market and to help 
satisfy the growing demand for mush- 
rooms as they become more popular for 
year-round consumption. 

Proximity of the growing areas to the 
cannery, President Nicholas Frangella 
points out, enables the company to pack 
mushrooms within three hours after they 
are picked, thus capturing the delicate 
flavor and color. Constant temperature 
and humidity of the growing sheds, which 
contain 400,000 square feet of beds, pro- 
duces a year-round crop. 


AUTOMATIC HANDLING 

Freshly harvested mushrooms arriving 
at the cannery are either processed im- 
mediately or stored under refrigeration. 
First grading is done at the trimming 
tables where the mushrooms are selected 
for packing as buttons or as stems and 
pieces. 

Flumes carry the mushrooms to the two 
processing lines. A second inspection for 
quality occurs after the mushrooms 
emerge from the reel washers and move 
to revolving graders which classify them 
into six sizes. 

A third inspection takes place after 
blanching to eliminate any mushrooms 
damaged by steam, and the mushrooms 
then move along to an after-grader and, 
in the case of sliced mushrooms, to a 
rotary slicer. Packing and weighing in 
2-, 4-, 8-, or 16-ounce cans or the No. 10 
institutional size follows. 

Conveyor belts move the filled cans to 
a briner to receive a pre-set amount of 
water and a salt tablet, then on to one of 
the three American Can Company closing 
machines (No, 400, No. 422 and No. 1 
Western). 


CONFLUENCE of mushroom rivers 
flows toward the washers under the 
watchful eyes of Nicholas Frangella, 
president of Fran Mushroom Company, 
Inc., Ravena, N. Y. Cannery manage- 
ment closely supervises processing opera- 
tion to insure top quality of product. 
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CAN CLOSING — filled cans move on 
conveyor belts at Fran Mushroom Com- 
pany plant to the briner (behind opera- 
tor) and into the Canco 400 closing ma- 
chine which double-seams can tops at 
high speeds. American Can Company and 
A. K. Robins & Company assisted the 
cannery in planning its plant layout. 


The most modern equipment automati- 
cally controls temperature and pressure 
of the cooking cycle and provides for 
pressure cooling in the retorts for full 
flavor retention. The equipment was de- 
signed and furnished by the well known 
machinery supply house of A. K. Robins 
& Co. of Baltimore, specialists to the 
canned mushroom industry. 


At full capacity, the Fran plant can 
turn out more than 14,000 pounds of pro- 
cessed mushrooms per day, according to 
Joseph A. Pape, plant manager. 


Food Machinery & Chemical Corp., San 
Jose, Calif., reports that sales and earn- 
ings for the first half of 1958 were down 
moderately from the year before. Sales 
totaled $156,700,000 compared to $166, 
000,000 for the first half of 1957. Net in- 
come was $8,259,067, equivalent to $2.39 
per share of its common stock, after pre- 
ferred stock dividend provisions. That 
compared to $9,140,889 equal to $2.65 a 
common share, in the first half of 1957. 


Continental Can Company has opened 
a new and modern corrugated container 
research laboratory, fitted out with the 
latest testing equipment at its Fibre 
Drum & Corrugated Box Division at Van- 
Wert, Ohio. Operation of the new facility 
will be under the direction of C. H. Root, 
who recently joined Continental as mana- 
ger of corrugated research. He comes to 
Continental from the Institute of Paper 
Chemistry at Appleton, Wisconsin, where 
he worked for 23 years. 


NEW FOOD PRESERVATIVE 


A more effective preservative for jellies 
and jams, preserves, pickles, carbonated 
beverages, citrus oils and reconstituted 
juices, salted fish and smoked meats 
which does not affect taste of color has 
been announced by Guardian Chemical 
Corporation, 38-15 Thirtieth Street, Long 
Island City, New York. 


Called FOREGARD, this preservative 
is a neutral, odorless powder which easily 
dissolves in water. The product has been 
approved by the Food and Drug Adminis- 
tration for use in concentrations up to 
0.1% in foods and pharmaceuticals where 
preservatives are permitted by law. 


Results of tests as a food preservative 
as made by a major university on com- 
mercial lime juice showed, for example, 
that a concentration of 0.1% prevented 
decomposition when held at room tem- 
perature for 15 days. The control spoiled, 
becoming discolored and showing growth 
of yeast and mold. 


Alfred R. Globus, President of Guard- 
ian, says the company expects to market 
the product on a national scale within the 
next several months through selected 
distributors. 


BROKERS’ ASSOCIATION 
PREPARES SALES MANUAL 


The National Food Brokers Association 
will issue a “Retail Merchandising 
Manual” prepared to assist the food 
brokers’ merchandising personnel to do 
a better job with the retailers. The can- 
ners and other principals have been in- 
vited to furnish product information for 
insertion in this loose leaf book. The 
manual is to be a permanent reference 
source for merchandising men. There 
will be sections devoted to the food indus- 
try and the typical duties of the retail 
merchandising man, with space provided 
for the broker to insert details of his own 
merchandising policy, and also product 
information to be supplied by his princi- 
pals. Specifications for such pages may 
be obtained from National Food Brokers 
Association, 1916 M Street, Northwest, 
Washington 6, D. C. The manual will be 
sold by NFBA to members. 


The National Canners Association has 
contributed six pages of information 
about the canning industry and its prod- 
ucts for inclusion in the manual. Four 
pages consist of a section of “Canned 
Foods Facts” especially prepared for the 
manual, describing the canning industry 
and citing important facts about canned 
foods that should be useful to the food 
brokers’ merchandising men, as_back- 
ground or in making sales or servicing 
retail stores. 


NCA has also included material ex- 
plaining descriptive labeling and its as- 
sistance to the canned food shopper. 
Other canner principlas should want to 
include information about the items 
handled by their respective brokers. 
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AGRICULTURE 


CROPS & WEATHER 


FAYETTEVILLE, ARK., Aug. 18 — Still 
raining. Tomatoes are soft and a very 
short crop is forthcoming. Looks about 
the same as last year. 


WHEELER, ARK., Aug. 15—This is the 
first week since June without rain, and 
the quality to tomatoes is improving. 
However, at least a third of the crop to 
date was lost and the vines have been 
twisted and broken by heavy winds and 
rain three weeks ago, so that there will 
be no late crop. It is estimated that 
tomatoes in this area in any volume at 
all will be over in two weeks. The pack 
will be approximately 50 percent of nor- 
mal. Most fall beans are planted but it 
is still too early to tell about yield. Cool 
weather could hold them back to the ex- 
tent that they will be killed in the event 
of an early frost. ; 


FOWLER, COLO., Aug. 13—Tomato crop 
seems to be about average. Expect to 
start picking by August 25. Some hail 
damage in some fields. Good weather 
during harvest can help total tonnage. 


DELAWARE-MARYLAND, Aug. 16—Heavy 
movement of tomatoes for processing. 
About finished planting of fall crop of 
snap beans with good stands reported. 
Sweet corn being picked for processing 
Lima bean harvesting continuing but not 
yet in full swing. Most fields are in good 
condition though a few are weedy. High 
yields and good quality are expected as 
insect damage has been relatively light. 
Some sunburn and ground rot on toma- 
toes have been found in a few fields, but 
quality has improved greatly. 


INDIANA, Aug. 13—Have had more sun- 
shine in Indiana during the past week 
than have had for some time, although 
Central and Eastern portions had heavy 
rains on one or two days, with tempera- 
tures in the 80’s. Late blight continues 
to show up on tomatoes in various areas 
and bacterial leaf spot has affected the 
crop. First pickings were made on 
August 5 but very little prospect of any 
large pickings until the week of August 
25. Early pickings are light and of poor 
quality. Corn picking has started in 
various areas and prospects for an nor- 
mal to above average yield are good, with 
good quality. Prospects for the late corn 
crop are not as good. 


EXETER, MO., Aug. 18—Too much rain, 
and windstorms have damaged tomato 
crop considerably. Pack will not last very 
long here. 


REEDS SPRING, MO., Aug. 16—Crop has 
been damaged by the heavy rains and 
disease; Have lost too much foliage to 


expect a second crop of tomatoes; looks 
like a one shot deal. Acreage in our terri- 
tory down about 10 percent. With con- 
tinued dry, cool weather our yields could 
be as good, or slightly above last year. 


NEW YORK, Aug. 13—Soil is in pretty 
fair shape due to showers in most areas 
during past 10 days. In the important 
beet growing areas there has been too 
much rain, which has resulted in many 
acres being ruined, which will reduce the 
overall tonnage. Snap beans have picked 
up this week with yields running about 
normal for most areas. About two-thirds 
of the crop is being harvested by ma- 
chines, which are reported to be doing a 
very satisfactory job. Tomatoes are look- 
ing better than they did earlier this sea- 
son but still do not expect bumper yields. 
In fact, unless we get ideal growing con- 
ditions from here on the overall yield 
will be below normal. Some water dam- 
aged reported in cabbage fields. Some 
cabbage being cut for kraut but it will be 
several weeks before we get into main 
harvest. Harvesting of corn will get 
underway soon. Continuing to make good 
growth and looks reasonably good at this 
time. Packing of RSP cherries is about 
completed. Processing varieties of apples 
will be in good supply and the fruit will 
be large. 


BLANCHESTER, OHIO, Aug. 13—Most of 
our sweet corn crop very seriously dam- 
aged by excessive June and July rains. 
Expect 50 percent of normal pack. 


COVINGTON, OHIO, Aug. 18 — Tomato 
crop looks bad; too much rain ever since 
they were planted. Some spots drowned 
completely out and all others damaged. 
Expect 50 percent of normal yield. 


ALBANY, ORE., Aug. 14—The pole bean 
harvest is almost over. Our fields yielded 
less tons per acre and a poorer grade 
than previous years because of continued 
hot weather. However, the crop was not 
bad. Average pole bean yield was between 
9 and 10 tons per acre. Sweet corn will 
start in about 10 days. The outlook is 
good since corn likes hot weather; expect 
a heavier yield than last year. Carrots 
will be handled right after corn. Crop 
looks good at this time. 


WISCONSIN, Aug. 16—The past week 
was the warmest this summer with tem- 
peratures averaging about 5 degrees a- 
bove normal. Corn continues to show con- 
siderable resistance to dry conditions. 
Recent scattered showers are keeping it 
in fairly good appearance. Some corn 
ears show barren tips or sides; cases per 
ton will be reduced from normal. All 
plants will be in full production by first 
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of next week. Harvest of wax beans will 
be completed by August 17. Excellent 
quality and normal yields. First harvest- 
ing of green beans will begin next Mon- 
day. Beans coming from land which has 
been irrigated will produce top quality. 


DIXON SPRINGS, III., Aug. 7—Rainfall at 
the University of Illinois Experiment 
Station came to 14.25 inches during the 
month of July. It is pointed out that for 
the past 20 years the average for the 
entire 120 day corn growing season from 
May 16 to September 12 at Dixon Springs 
has been 14.17 inches, or slightly less 
than the amount that fell this year in 
July alone. The July total is also more 
than the amount usually falling in an 
entire year in the Western Great Plains 
area. Many bottoms in the Dixon Springs 
area are reeking with the musky odor of 
decaying corn, soybeans and other mud- 
coated crops. 


CORN SMUT NOT EASILY 
CHECKED 


Inquiries received at the Experiment 
Station at Geneva about how to control 
smut on sweet corn prompt Dr. John J. 
Natti, Cornell plant disease specialist, to 
explain that there is no quick and easy 
way to combat this rather common 
trouble in sweet corn. 


The smut organism overwinters in the 
soil and in crop debris, he states, adding 
that for this reason rotating crops so 
that corn is not grown on the same spot 
a second season has some value as a pre- 
ventive measure. Smut spores are car- 
ried by the wind, however, so rotation is 
not the whole answer. 


Removal of infected areas of the corn 
plant before the smut galls mature and 
begin discharging spores, coupled with 
rotation, is the most that can be done to 
reduce smut infection, states Dr. Natti. 
Seed treatment is of no help as smut 
spores are not carried in or on the seed. 


The spore or “seed” of corn smut are 
carried by the wind from the the soil or 
plant debris in the field where they have 
survived the winter. If the spores land 
on young, rapidly growing tissues of the 
corn plant which retain moisture for con- 
siderable periods, they germinate and 
enter the plant where they develop into 
the familiar galls or swellings. Common 
spots for this to occur include the axillary 
buds between the leaf sheaths, the silk 
and tassels, and the exposed tips of the 
ears. 


The galls enlarge and when mature 
burst open and release millions of tiny 
black spores which fall to the ground or 
are carried by the wind to start new in- 
fections on other corn plants. 


Sweet corn varieties differ in resis- 
tance to smut, but none are completely 
immune, declares the Station scientist. 
Hot, dry weather favors the spread of 
corn smut which may be severe in all 
varieties, he states. 
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New Personals 


Howard Cumming, chairman of the 
Board of Citrus Brothers Company, 
Rochester, New York, was saluted re- 
cently by the “Rochester Times-Union” 
for his outstanding work in civic ven- 
tures in the city. Mr. Cumming is pre- 
sently serving as president of the Council 
of Social Agencies, and was just recently 
named a member of the City Planning 
Commission. He also heads a Boy Scout 


Capital Funds Drive, shortly to get 
underway. 
Fourth Generation Canner — Ray E. 


Noble, Purdue U. ’58, has been placed in 
charge of Plant Sanitation and Quality 
Control of Ray Bros. and Noble Canning 
Co., Hobbs, Indiana. There is a tradition 
of canning on both sides of his familly. 
His father is Art Noble, of Ray Brothers 
and Noble. His maternal grandfather, 
Willie Ray, was one of the original part- 
ners of Ray Packing Co. in 1925. Virgil 
Ray still operates this plant. Arthur L. 
Hiatt, his paternal great-grandfather, 
established the Leisure Packing Co. in 
1914, and operated it until his death. This 
makes Ray a fourth generation canner, 
which is probably unique in the industry. 

He majored in Food Technology at 
Purdue, and is a member of the National 
Institute of Food Technologists. He lives 
at Hobbs with his wife and a fifth genera- 
tion canner—Tammy, age 2. 


Consolidated Foods Corporation—S. M. 
Kennedy, president, and Fred M. Drew, 
president, United States Products Cor- 
poration, have jointly announced that the 
operations of the Northwest canning 
plant of Monarch Finer Foods at Salem, 
Oregon, will be coordinated with the 
United States Products Corporation. 
Production will be stepped up at the 
Salem, Oregon, plant, and the line of 
products expanded considerably. Melvin 
Millett will continue as plant manager, 
and no changes in personnel are planned. 


Gerber Products Company — Richard 
Cooke has joined the Gerber organiza- 
tion in Rochester, New York, and will act 
as safety and service supervisor. 


Maverick, the famous television show 


co-starring James Garner and Jack Kelly 
as Bret and Bart Maverick, sponsored 
every Sunday evening over ABC Tele- 
vision network by Kaiser Steel Corpora- 
tion, will support “September is Canned 
Foods Month” on the Sunday, August 31 
showing. 
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A NEW TWIST—In the age of sput- 
niks “apples for teacher” in the modern 


way! This lad, eager to please, takes 
canned apple sauce, apple slices and 
apple juice to his teacher. 


Albany Food Products, Albany, Ore- 
gon, have added a new freezing room, 70 
x 100 feet, which is being used for storage 


purposes. 


The Diana Fruit Preserving Company, 
Santa Clara, Calif., has been incorporated 
with a capital stocks of $500,000 and will 
continue to feature such specialties as 
fruit cocktail, maraschino cherries and 
kindred products. Eugene A. Acronico, of 
Saratoga, is one of the incorporators. 


V. C. Giordano, head of Allied Canners 
and Packers, Inc., 444 Market St., San 
Francisco, Calif., has returned from a 
business trip to Europe and Asia in the 
interests of this firm. 


Libby, McNeill & Libby — Harold W. 
Souther, vice president and director and 
veteran of more than 40 years with the 
company, retires on September 1. Mr. 
Souther began with the company in 1915 
and served in many varied sales and 
management positions, was elected a vice 
president in charge of the Eastern Divi- 
sion vegetable sales in 1953, and a mem- 
ber of the Board of Directors in 1957. 


Apple Smergasbord — The 8th Annual 
Peach Ridge (Mich.) Apple Smorgasbord 
will be held at the Willard & Roger Saur 
Fruit Farm lIccated on 12 Mile Road, 
West of Sparta, Michigan, on September 
9 beginning at 12 o’clock noon. More than 
200 different dishes, each prepared with 
apples to show the versatility of the fruit, 
will be featured. Each dish will be pre- 
pared and served in a gay outdoor setting 
against a background of beautiful fruit 
orchards. Apple recipes will be available, 
incorporating scores of new ideas. Mrs. 
Bernadine Klein, secretary, Apple Smor- 
basbord, R. R. 1, Conklin, Michigan, will 
be glad to hear from those who plan to 
attend. 


Hawaiian Pineapple Co. plans a power- 
ful advertising and merchandising cam- 
paign during the fall months on Dole Pine- 
apple Products in its 8th annual Hawaiian 
promotion in grocery stores across the 
Nation. The drive will take place during 
September, October, and November, using 
national women’s magazines, and Sunday 
supplements, as well as newspapers in 38 
major markets. Extensive in-store pro- 
motional material will be available. 


Food Fair Stores has acquired Setzer 
Super Stores, a 38 supermarket chain 
operating in Georgia and Florida. 


The Kroger Company has bought the 
Wyatt Food Stores chain, operating 44 
supermarkets in the Dallas-Ft. Worth, 
Texas, area. 


Crown Cork & Seal Company—Work is 
progressing well ahead of schedule on the 
modernization and relocation of closure 
manufacturing facilities at the Com- 
pany’s Baltimore plant. The three-year 
modernization program, which will cost 
more than $4 million when completed, 
will permit the company to turn out in 
one square foot of operating space what 
formerly required three square feet. Pro- 
duction lines will be moved from the old 
multi-story buildings to modernized 
single structures, using improved tandem- 
type production lines. The transition is 
being made while maintaing normal pro- 
duction schedules. By consolidating man- 
ufacturing, warehousing, and shipping 
operations in a single story plant, the 
company will reduce maintenance and 
material handling costs and increase the 
speed and efficiency of crown and closure 
production lines. 
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MARKET 


NEW YORK MARKET 


Prices In State Of Flux—-Frequent Replace- 

ment Buying—Tomato Prices Ease—Carry- 

over Corn Moving — Buying Peas — Citrus 

Firm — Peaches Unsettled — Fish Generally 
Strong. 


By “New York Stater” 


New York, N. Y., August 22, 1958 
THE SITUATION — Price basis for 


new packs continues in a state of flux.in 
a number of instances as the canning 
season for major crops develops and dis- 
tributors are guiding themselves accord- 
ingly in their purchasing operations. 
Tomato prices continue to ease, and the 
fruit situation on the Pacific Coast is still 
in the shake-down process, particularly in 
the case of peaches and, to a lesser ex- 
tent, cocktail. Citrus products continue 
on the strong side, while firmness is also 
ruling in most sections of the canned fish 
line. 


THE OUTLOOK—Conservatism in ac- 
quiring sizable inventories will continue 
to key the operations of chains and 
wholesalers until prices for the 1958 
packs are on a more settled basis and the 
market squares away for the first quarter 
of the new marketing year. Frequent 
replacements are the order of the day as 
distributors seek to hold to a streamlined 
inventory policy and yet avoid loss sales 
resulting from out-of-stocks. In some in- 
stances, buyers are taking in a little more 
merchandise in anticipation of a sales 
bulge during the industry-wide pro- 
motional drive next month. 


TOMATOES — Reflecting largely can- 
ner ability to acquire cheaper raw stock, 
tomato prices in the tri-states have con- 
tinued to ease. Standard 1s were offered 
out during the week at $1.0214, with 303s 
at $1.20-$1.22% and 2% at $2.15. On 10s, 
canners hold at $7.25 for standards. Extra 
standards are being quoted at $1.40-$1.50 
on 303s and $2.50-$2.65 on 214s, with 10s 
at $7.75-$8.00, f.o.b. canneries. 


CORN—Canners are moving out old 
pack in a fair way. In the east, standard 
whole grain golden is held at $1.20 on 
303s, with extra standard crushed at 
$1.25. Fancy is pretty much out of the 
picture. In the midwest, fancy whole 
kernel golden is generally holding at 
$1.35, with faney cream style at $1.30. 
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Standard and extra standards are pretty 
well cleared from first hands. 


BEANS—New pack standard 303s 
round pod cut green beans are reported 
moving in a fair way at $1.10, with flat 
pod cuts at $1.05. Extra standard round 
pod cut hold at $1.20, with fancy $1.40 or 
better, as to sieve. On fancy French style, 
the market on 303s is held at $1.60-$1.65, 
f.o.b. Tri-State canneries. New York 
State canners quote fancy 303s at $1.40- 
$1.45, as to sieve, with fancy 3-sieve 
whole at $1.80 and fancy French style at 
$1.65. 


PEAS—Day-to-day buying of new pack 
peas is reported out of the Tri-States, 
with standard pod run sweets 3038s held 
at $1.10, extra standards at $1.25, and 
fancy at $1.35. New York State canners 
hold standards at $1.10 and fancy 5-sieve 
sweets at $1.30, while in the midwest, 
standards are held at $1.10 on both sweets 
and Alaskas, with extra standards rang- 
ing $1.25 to $1.65, as to sieve. Fancy 2- 
sieve Alaskas are quoted at $2.10, with 
3-sieve at $1.65. On sweets, fancy 3-sieve 
offer at $1.55, with 4-sieve at $1.40 and 
5-sieve at $1.30, all f.o.b. canneries. 


CITRUS—Florida canners are holding 
citrus juices and products firm at list, 
with offerings on the short side. as 
various sizes and varieties clear from 
first hands. No price changes were re- 
ported this week. 


WEST COAST FRUITS — Price ma- 
noeuvering continues in California as 
packers seek to get cling peaches firmly 
settled on a trading basis. This manoeu- 
vering is taking the form of allowances, 
for prompt shipment or for promotion, 
most packers being inclined to hold list 
schedules unchanged for obvious reasons, 
Trading basis on choice is reported 
around $1.80 on 303s, $2.60 on 2%s, and 
$9.50 on 10s, with standards at $1.75, 
$2.50, and $9.00, respectively. As might 
be expected, the unsettled condition in 
the peach market has brought with it a 
backwash affecting fruit cocktail and 
fruits for salad. Business is reported to 
have been done on choice cocktail at $2.15 
on 303s, $3.40-$3.50 on 2%s, and $12.50 
on 10s, with fancy at $2.25 on 303s, $3.60 
on 2%s and $13 on 10s. On fruits-for- 
salad, business reportedly has been done 
on fancy 303s at $3.20-$3.25, with 24%s at 
$5.00 and up and 10s around $17.50, all 
f.o.b. coast canneries. With the pack of 
freestone peaches in California and the 
Northwest running larger than had anti- 


THE CANNING TRADE 


cipated, price unsettlement is developing 
in this item as well. Current trading on 
competitive brands finds fancy 2%s at 
about $3.10, with choice at $2.75. 


APPLE SAUCE—Only light interest is 
reported in apple sauce this week, and 
the market is unchanged in the east at 
$1.35 on 303s and $7.75 on 10s. 


SARDINES—Maine canners are show- 
ing stronger price views as the pack con- 
tinues light and warehoused stocks 
dwindle, with quarter keyless oils now 
held at a range of $7.90-$8.00 per case. 
Limited offerings of California ovals have 
been reported at a range of $9.00 to $9.25 
per case, f.o.b. 


SALMON—It is becoming evident on 
the basis of Alaska salmon pack totals to 
date that there will be a shortage of reds 
and distributors using this grade under 
their private labels have been covering 
wherever possible. One major packers is 
offering tall reds at $35, with halves at 
$23, while some other brands are avail- 
able at $33 and $20, respectively. 


TUNA — West Coast tun packers are 
maintaining the market at recently ad- 
vanced levels, and undertone is steady to 
firm, with a good demand reported. Cali- 
fornia albacore whitemeat halves hold at 
$14, with chunk style at $12 and flakes at 
$9, f.o.b. Fancy lightmeat halves hold at 
$11.50, with chunk style at $10.25 and 
grated at $8, all f.o.b. canneries. 


CHICAGO MARKET 


Spotty and Unsettied —- Cagy on Naming 
Frices — Tomato Prices A Guess — Peas 
Uneasy—Drouth Hurting Corn—Interest In 
Kraut — Cutting Cocktail —- Pears Open 
Higher—Peaches Confused. 


By ‘“Midwest” 


Chicago, Ill., August 21, 1958 


THE SITUATION — Activity in the 
Chicago market was spotty this past 
week and canned food markets were 
somewhat unsettled. Midwest canners are 
right on the verge of another pack of 
tomatoes and corn but they have all been 
quite reluctant to name prices at this 
time. The tomato outlook certainly is not 
encouraging locally as too much rain has 
created problems and the experts are 
guessing tonnage available for canning 
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this year will be no more than last which 
obviously wasn’t enough. On the other 
hand, many parts of Wisconsin and Min- 
nesota need rain very badly and if they 
don’t get it shortly the corn crop is going 
to be hurt. However, this situation is 
spotty making it diffcult to judge final 
results. In the meantime, canners are 
being very cagy about naming prices on 
the new pack. 


The peach market is in a dither. Price 
cutting started before canners were half 
way through the pack and now some can- 
ners have withdrawn completely as they 
feel they may not come up with nearly 
as many peaches as anticipated. RSP 
cherries in the Midwestern area are very 
tight but sweet cherries from the same 
sources will be more than plentiful with 
prices on the weak side. There has also 
been some prices shading on cocktail 
which was supposed to be very firm but 
such action is expected to be short lived. 
Pear prices are now out on the new pack 
and they are sharply higher than last 
year but what may happen still remains 
to be seen. All of this leads the buyer to 
wonder just what is going on with the 
result he is a little bit undecided what 
course to follow. 


TOMATOES — A few local canners 
have made a very small start on tomatoes 


with very light receipts going mostly in- 
to tomato products. Heavier production 
is expected to start shortly but prices on 
the new pack are almost-non-existant as 
yet. Heavy rains have hurt the crop and 

the canners are inclined to take things 
easy pricewise until they get a better idea 
of what can be expected. The pre-season 
guessing has standard 303s at $1.40 with 
extra standards at $1.55 to $1.65 but all 
of this is so far just theory. 


TOMATO PRODUCTS—tThe same sit- 
uation exists on tomato products as does 
in the case of tomatoes for obvious rea- 
sons. No prices have been quoted here so 
far on juice or catsup. Where puree 
prices are listed they are on the basis of 
$1.05 for ones and $7.00 for tens. Old 
pack fancy juice is generally quoted at 
$2.60 to $2.70 for 46 oz. and whether new 
pack will open higher or lower is anyone’s 
guess. Spot supplies of fancy catsup are 
firmly held at $1.75 for fancy 14 oz. and 
$9.50 for tens and slightly higher prices 
are predicted when new pack is ready. 


PEAS—tThis is an uneasy situation as 
the trade have little confidence in the 
industry’s ability to merchandise the cur- 
rent large pack of peas at stable prices. 
Sales are of the routine variety as the 
trade are playing close to the belt and 
that never moves a lot of anything. Prices 
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on fancy three Alaskas are generally 
quoted at $1.60 for 303s and $9.00 for 
tens with extra standard fours offered at 
$1.25 to $1.30 and tens at $7.00 to $7.50. 
However, there have been some bargain 
lots available to the trade and they seem 
to think more will make an appearance. 


CORN — At the moment, current 
weather conditions do not indicate an 
over production of corn. Reduced acreage 
has been damaged by extremely dry 
weather in some parts of Wisconsin and 
Minnesota but this condition is spotty so 
estimating corn production is not easy. 
Spot prices on fancy corn are still hold- 
ing at $1.45 for 303s and $8.50 for tens 
but one or two canners have named new 
prices considerably below these figures. 
However, it will take some action on the 
part of the major factors to determine 
just where this market will open. 


KRAUT — There is more interest in 
kraut these days as cooler weather will 
soon be here and unsold stocks of kraut 
may not be sufficient to last until new 
pack. Curing will be rushed this season 
as canners make an effort to get new 
cabbage into cans as soon as possible. 
Distributors are not quibbling about 
prices and are readily paying $5.40 for 
fancy tens, $1.60 for 2%s and $1.15 for 
303s. Costs will be up this year over last 


Put your production line— 


THE All-New Scott VIBRO-LUX 


SEPARATING 
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THE SCOTT VINER 
HYDRAULIC 
ELEVATOR 
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year and prices on the new pack are not 
expected to be any lower. A very firm 
market. 


COCKTAIL—Buyers have covered here 
as heavily as possible on cocktail from 
limited stocks of old pack before the new 
pack was available in anticipation of 
higher prices to come. They were correct 
in their thinking and they may stay right 
even though there has been some price 
shading during the past week. Cost are 
obviously higher all down the line and 
higher prices are justified which makes 
current price cutting difficult to under- 
stand. However, this condition is ex- 
pected to adjust itself very quickly with 
a firm market prevailing at current for- 
mal prices. With the early shipping dis- 
counts taken into consideration, cocktail 
is supposed to be selling on the basis of 
$12.70 for choice tens, $3.50 for 2%s and 
$2.27% for 308s. 


PEARS—tThe trade have been expect- 
ing higher prices on the new pack of 
Bartlett pears and they have not been 
disappointed. A short crop in California 
and higher prices to the grower have done 
the trick as anticipated. At least one 
major factor has named price of $2.37% 
for choice 303s, $3.60 for 2%s and $12.85 
for tens with an early shipping discount 
of 7'4c per dozen on 303s, 10c on 24s and 
25c on tens. These discounts are supposed 
to apply only during the packing season. 


PEACHES — Before California Cling 
peach canners had gotten more than a 
third of the way through the new pack 
prices were already being cut in all 
directions. Such action was not confined 
to the independents but was actually led 
by the packers of advertised brands. Then 
after a week of this with the trade on the 
sidelines trying to determine where the 
bottom was, some canners abruptly 
withdrew from the market stating they 
felt a smaller pack than anticipated was 
in the offing. Right now choice Clings are 
generally quoted on the basis of $2.60 for 
2%s, $1.82% for 303s and $9.40 for tens 
but the two shelf sizes quoted above have 
been offered for even less money in one 
or two spots. All of this has the trade 
really confushed and it is no wonder. 
Where it will all end remains to be seen. 


CALIFORNIA MARKET 


Good Volume Of Business—Tomatoes Late, 

Canning Begins — Pear Crop Exceeding 

Expectations — Drive On Peaches — Alaska 

Salmon Pack Up, Reds Down — Sardine 
Agreement Reached. 


By “Berkeley” 


Berkeley, Calif., August 21, 1958 


THE SITUATION — A rather good 
volume of business is being done on most 
lines of canned fruits, vegetables and 
fish, with packs of some items promising 
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to be rather smaller than seemed likely 
earlier in the season. Light rains have 
fallen in some areas in California but no 
real damages has been reported. Can- 
ners note that operating costs are gener- 
ally higher than last year, with this rang- 
ing from higher prices paid growers of 
fruits and vegetables to increases in plant 
operating costs, freight costs, and the 
like. Prices on some canned items have 
been advanced in recent weeks but can- 
ners comment on the fact that these have 
not kept pace with production costs. 


DRY BEANS—The dry bean market 
continues rather quiet, with canners mak- 
ing purchases only as needed, and con- 
fining these to small lots for immediate 
delivery. August 1 stocks were the 
smallest in ten years with Small Whites 
especially strong. During the week the 
index number of California dry bean 
prices advanced slightly to 220.2 and 
compared with 179.3 a year earlier. Small 
White beans have moved during the week 
at $12.00 per 100 pounds, but stocks for 
canning are quite limited. Large Limas 
have also sold at $12.00 and sales of Baby 
Limas are reported at $8.75. A large crop 
of dry beans is promised but early rains 
could again cause serious loss, as was the 
case last year. 


TOMATOES—Canning of tomatoes is 
now under way in all sections of the State 
where tomatoes are grown for processing 
but totals at this writing are well below 
those of last year to a corresponding 
date. Many plantings were late, owing 
to the wet Spring and harvesting is in 
keeping. Sales of No. 2% fancy for im- 
mediate delivery are reported at $3.00 
for featured brands, with other sales at 
$2.75. A good demand for tomato juice 
is being reported, with the aed 46- -OZ 
size moving at $2.40-$2.50. 


COCKTAIL—Prices on fruit cocktail 
of this season’s pack have made an ap- 
pearance, with these slightly higher than 
those that have been prevailing on spot 
holdings. Sales have been reported during 
the week on 8-oz fancy in extra heavy 
syrup at $1.40 a dozen and choice in heavy 
syrup at $1.35. The popular No. 303 size 
in extra heavy syrup is listed at $2.40 
and choice in heavy syrup at $2.32. 
Some of these same canners have come 
out with opening prices on fruits for 
salad, with 8-oz fancy in extra heavy 
syrup bearing the price tag of $1.90, with 
No. 303 fruit priced at $3.30. 


PEARS—The California Bartlett pear 
crop is proving somewhat larger than 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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early estimates indicated, with much of 
the fruit running to larger than usual 
size. The canned pack promises to be in 
keeping with the larger tonnage and in 
order to stimulate an early movement 
special discounts are being made for early 
shipments direct from cannery. Sales of 
new-pack fruit in heavy syrup have been 
reported during the week at $2.37% a 
dozen for choice No. 303s; $3.60 for No. 
2% and $12.85 for No. 10s. 


PEACHES—A drive is now also on in 
the industry to secure an early fall busi- 
ness on canned cling peaches. The output 
of this fruit is rather less than was indi- 
cated when the canning season opened a 
few weeks ago, brown rot having made 
an appearance in several important dis- 
tricts. For a time during the growing 
season it seemed advisable to drop a cer- 
tain tonnage of this fruit to hold down the 
pack. At the last moment this procedure 
was vetoed and even without the drop the 
pack will be held down. Anxious to make 
substantial early deliveries, several large 
concerns are quoting special prices for a 
limited period and a marked improvement 
in sales is reported. 


APPLES—An excellent apple crop is 
reported in both California and_ the 
Pacific Northwest, with harvesting com- 
mencing rather earlier than usual in Cali- 
fornia. Apple juice is one of the first 
products to make an appearance. Canners 
are still working to move last season’s 
canned pack, having a surplus, despite 
the comparatively low prices that have 
prevailed. 


SALMON — The pack of salmon in 
Alaskan waters has proved unexpectedly 
heavy this season, amounting to 2,517,428 
cases to August 10, with operations still 
in force. The best showing has been 
made by pink salmon the pack of which 
reached 1,328,313 cases on this date. Can- 
ners point out that this quantity is in 
excess of the total yearly packs of pinks 
for the years 1956, 1955, 1954 and 1952, 
all of which exceeded one million cases. 
Red salmon is the only species showing a 
decline so far in 1958, the pack of which 
is about 268,000 cases below that of last 
year to a corresponding date. Some can- 
ners have advanced on red salmon, with 
one featured brand now priced at $35.00 
a case, the highest ever recorded in the 
industry for No. 1 talls. Most offerings of 
ths fish are in the range from $33.00 to 
$34.00. 


SARDINES—Fishing for sardines for 
canning is just getting under way at 
Monterey, Calif. where negotiations with 
cannery worker’s unions, sardine canners 
and fishermen have been concluded. An 
ex-vessel price of $60.00 a ton was de- 
cided upon, the highest price in the his- 
tory of the industry. The season in the 
southern part of the state opens Septem- 
ber 1. The small stocks of this fish packed 
in 1-lb oval tins are priced at $5.50-$5.75 
per case of 24’s, 
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STATISTICS 


FLORIDA CITRUS STOCKS 


Compiled by Florida Canners Association 


CANNED 
(Basis 24/2's) 
8/10/57 8/9/58 
Grapefruit Juice 3,182,631 1,733,197 
Orange Juice . 3,303,654 2,138,678 
Combination Ju 1,080,474 489,628 


7,566,759 
1,234,894 


1,361,503 
1,130,082 


Grapefruit Sectio 
Tangerine Juice ... 

* Includes Tangerine Blends 
** Ineludes Orange Sections 


FROZEN ORANGE CONCENTRATE 
(1,000’s of Cases—1,000’s of Gallons) 


8/10/57 8/9/58 
Cases Gals. Cases Gals. 
7,655 17,224 6,106 13,738 
2,178 1,900 1,319 2,967 
768 2,303 419 1,257 
Bulk Gals. 5,825 4,481 
Total Gals, .......... 30,252 22,443 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 


CANNED SWEET CORN 
(Actual Cases) 


1956-57 1957-58 
Carryover, 2,145,512 5,632,057 
Pack 12,244,516 37,516,892 


14,390,028 
1,906,366 
38,757,971 
5,632,057 


13,148,949 
2,167,555 
37,969,304 
5,179,645 


CANNED APPLES 
(Basis 6/10's) 


1956-57 1957-58 
Total Supply 1,614,382 1,631,486 
Shipments during July 238,532 231,934 
Shipments, Sept. 1 to Aug. 1.. 3,378,243 3,249,545 


CANNED APPLE SAUCE 
(Actual Cases) 
1956-57 1957-58, 
Carryavet, Sent. 1,124,446 2,357,876 
16,463,762 16,364,215 


Shipments during July ............ 963,277 966,135 
Shipments, Sept. 1 to Aug. 1..13,153,389 13,782,668 
CANNED LIMA BEANS 
(Actual Cases) 
1956-57 1957-58 


1,074,280 1,246,757 
. 3,730,739 2,739,308 


Carryover, Aug. 1 


Shipments, May 1 to Aus. 1.. 706,186 622,615 
Shipments, Aug. 1 to Aug. 1.. 3,558,262 3,339,107 


TOMATOES FOR SCHOOL 
LUNCH 


The U. S. Department of Agriculture 
has announced an offer to buy canned 
tomatoes packed during 1958 for use in 
the National School Lunch Program. 
Offers will be considered on No. 10 or No. 
2% size cans. However, No. 10’s are pre- 
ferred. Purchases will be made on an 
offer and acceptance basis, using funds 
appropriated under the National School 
Lunch Act. 

Offers must be received by the Fruit 
and Vegetable Division, Agricultural 
Marketing Service, U. S. Department of 
Agriculture, Washington 25, D. C., not 
later than 5 p.m. (EDT) Sept. 12, for 
acceptance not later than Sept. 19. 
Delivery will be required during the 
period Oct. 6 through Nov. 10, 1958. 

Further details may be obtained from 
Claude S. Morris, Fruit and Vegetable 
Division, AMS, USDA, Washington 25, 
D.C. (telephone REpublic 7-4142, Exten- 
sion 2781). 


USDA BUYS GREEN BEANS 


The U. S. Department of Agriculture 
has purchased 229,522 cases of canned 
green beans with funds appropriated 
under the National School Lunch Act. 

Purchases were limited to No. 10 size 
cans and the average net price after dis- 
counts was $3.70 per case. Transporta- 
tion costs and discounts for prompt pay- 
ment were taken into consideration in 
making wards. Purchases were made in 
Alabama, California, Delaware, Georgia, 
Michigan, New York, Oregon, Tennessee, 
Washington, and Wisconsin. 

The purchases are the result of offers 
received in response to USDA’s an- 
nouncement of July 29. 


USDA BUYS PEACHES 

The U. S. Department of Agriculture 
has bought 664,400 cases of 6/10’s choice 
grade peaches for School Lunch. The 
purchases consisted of 642,400 cases of 
cling, halves and sliced, in light syrup, 
and 22,000 cases of Elberta halves, 
packed in heavy syrup, at an average net 
price of $4.19 per case. Delivery will be 
from September 2 to October 4. 


CRANBERRY PRODUCTION 


The 1958 crop of cranberries is forecast 
at 1,076,500 barrels based on conditions 
as of August 15. This would be 2% 
greater than last year, 13% above aver- 
age, and largest since 1953. Massachu- 
setts., New Jersey, and Wisconsin expect 
to produce more cranberries than in 1957 
but Washington and Oregon will have 
fewer cranberries. 


Jones & Laughlin Steel Corporation 
plans the installation of a modern high- 
speed continuous annealing line at its 
Aliquippa, Pennsylvania, works for the 
production of tin plate. The new line, 
which will cost in excess of $7% million, 
will be engineered to operate at speeds 
up to 2,000 feet per minute, in a combina- 
tion cleaning-annealing operation. The 
operation imparts to the stripped steel a 
uniform degree of physical properties 
suitable for a wide variety of tin plate 
uses. Completion is scheduled in 1959. 


DEATHS 


Hoyt Ellis, for many years an execu- 
tive of the Iowa Canning Company, Vin- 
ton, Iowa, died at his home in Portland, 
Oregon on August 2. Mr. Ellis had retired 
from the canning business and made his 
home in Portland. He had served as 
secretary of the Iowa-Nebraska Canners 
Association for a long period of years, 
and although retired, kept in close touch 
with the work of the Association. 


Howard C. Rowley, long publisher of 
the California Fruit News, a publication 
launched in San Francisco, Calif. by his 
father in 1888, died in this city August 
12 at the age of 82 years. He retired two 
years ago. He was a past president 
general of the Sons of the American Re- 
voluation, a member of the San Francisco 
Commerical Club and the Commonwealth 
Club. He is survived by his wife Mary- 
belle, of 1201 Greenwich St., San 
Francisco. 


Conrad, the Clever Canner, sees sales soar 


Conrad says: 


| proved my point 

with climbing sales. 
And | don’t deal 

in fairy tales. 


SALES 


“Standardize the 
vitamin C,"’ said I, 
“And our sales will zoom 
‘to an all-time high.” 


Be smart like me. 


No fairy tales, 
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Use vitamin C. 
30 milligrams in each 4 ounces 
Will make juice sales 


Conrad now pronounces. 


It's really simple 

to standardize the vitamin C 
(/-ascorbic acid) 

in your juices 

so that you can make 

a label declaration. 


Find out how from 

Juice Fortification Dept. 
VITAMIN DIVISION 
Hoffmann-La Roche Inc. 
NUTLEY 10, N. J. 
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Shipments during July........ 
Shipments, Aue. 1 to Aug. 1 
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(Spot prices per dozen F.O.B. cannery 
unless otherwise apecified.) 
ASPARAGUS 
Calif., Fey., All Gr., No. 300 


Colossal 3.50 
Mammoth 3.45 
Large 3.40 
Med.-Small 3.25 
Gr. Tip & Wh. Colossal...........s00« 3.20 
Large 3.10 
Med-Small 3.00 
Tri-St. Fey., All Gr. No, 2 
Colossal 4.65 
Mammoth 4.60 
Large 4.45 
Medium 4.35 
Mid-W., Fey., All Gr., Cuts & Tipe 
No. 8 oz. 
No. 1 Pic. 
No. 300 1.90 
BEANS, SrrincLess, 
East 
Fey., Fr. Style, 8 07. .....cc.ccssccsss 1.05 
No. 10 9.00 
Fe;., Cut, Gr., No. 303........ 1.40-1.50 
No. 10 8.75-9.50 
Ex. Std., Cut Gri, 8 97% 
BUR: 1.20-1.25 
No. 10 7.50 
Std., Cut, No. 1.10-1.15 
No. 10 6.50-6.75 
Gr. _ , Fey., 3 sv., No. 308......2.10 
11.25 
Was, Fey., Wh., 3 sv., No. 
Cut, 3 SOB 1.50-1.60 
No. 1 8.75-9.00 
Cut, No. 303 1.35-1.40 
...8.60-8.75 
No. 10 6.75-7.00 
Mip-WEstT 
Gr., ae Fey., No. 308........ 2.00-2.25 
10 11.50 
“Cut, No. 1.45-1.55 
No. 10 8.50-9.00 
Ex, Std., 1.25-1.30 
No. 10 7.25-7.75 
No. 10 6.75 
Wax, Fey., Cut, 3 sv., 
No. 303 
No. 
4 sv., No. 303 
No. 10 
Ex. Std., 
No. 1 
SouTH 
Fey., Cut, Gr., No. 
o. 30 
No. | .6.50-6.75 
Fey., Wh. Gr., No. 1.60 
No. 10 8.50 
BLUE LAKES 
Cut, Fey:, 8 av. No. 1.7714 
No. 10 9.75 
Ex. Std., 5 sv., No. 303 
No. 10 8.25 
No. 10 7.25-7.75 
BEANS, LIMA 
East 
Fey., Tiny Gr., No. 308........ 2.20-2.35 
No. 10 13.75 
12.00-12.25 
Medium, No. 303 . 
10.25-10.75 
Ex. “Std., 1.50 
Mip-WeEst 
Small, No. 3038 . — 
Med., No. 303, — 
No. 10 
BEETS 
Md., Fey., Cut, Diecd, 
1.15 
KFey., Sliced, No. 303.. 25 
Midwest, Fey., Sl, 8 072... .82Y%- .85 
1.20 
BD 5.25 
Diced, No. 303 -90 
4.75 
CARROTS 
Kast, Fey., Diced, No. 303...........1.20 
No. 19 


Mid-West, Fancy, Diced, 
No. 303 


1.05 
No. 10 5.25 
Sliced, No, 303 1.25 
No. 10 7.00 
CORN 
East 
W.K. & C. 
No. 10 8.50-9.50 
Ex. Std. 1.25-1.35 
No. 8.25-8.50 
Sid., "Ne 1.20 
0 7.00 
Sheen, Fey., No. 308...... 60-1.80 
No. 10 00-10. = 
Ex. Std., 40-1.5 
MIDWEST 


W.K., C.S., Gold., Fey., 


No. 
Std., Ne. 303 1.10 
o. 10 —-- 
W.K. & C.S. Co. Gent. 
1,50-1.55 
No. 10 8.75 
No. 10 
Std., No. 
PEAS 


Kast ALASKAS 
Fey., 1 sv., 
v., No. 


Std.. 3 No. 
No. 303 


Pod No 303 
East SWEETS 


Fey., Pod Run, No. 303........1.85-1.45 
No. 9.00 

No. 10 8.00-8.50 

1.10-1.20 
No. 10 7.25-7.50 

Mipwest ALASKAS 

1 sv., No. 303 . a 
i ying No. 10. 


sv., No. 10 


5 
No. 10 5 
3 sv., No. 10 8.50 
4 sv., No. 
3 sv., No. 303 
7.75 
4 8 02. .80 
Mip-West SWEETS 
Fey., 3 No. 1.55-1.65 
No. 10 9.00-9.25 
Bo. BOB S008 45 
10 8.25 
8.25 
No. 10 8.50 
Ungraded, No. 308 1.27% 
No. 10 7.75 
1,20-1.25 
No. 10 7.50-7.75 
No. 10 7.25 
PUMPKIN 
Midwest, Fey., No. 2%........1.60-1.70 
No. 10 
No. 1 5.50-5.60 
Midwest, Fey., No. 
No. 2% 1.60 
No. 10 5.40 
No. 10 5.50 
SPINACH 
Tri-State, Fey., No. 303........1.45-1.50 
No. 2% 2.05-2.10 
No. 10 6.75 


CANNED FOOD PRICES 


Ozark, Fey., NO. BOB. 1.20 
No. 2% ——— 
No. 10 5.75 

No. 21 7 4a 2.00 
No. 10° 5.25 

SWEET POTATOES 

Tri-States, Syr., 8 1.05-1.10 
No. 3, Sq. 2.20-2.25 
No. 2% 2.60 
9.50-10.50 

TOMATOES (Nominal) 

Tri-STATES 


Ex. Std., No. 303. 


Calif., Fey » No. 303. 2.10 
No. 2% 2.73 
No. 10 10.00 

Std., No. 30% 1.50 
2.00 
No. 10 7.50 

Onarks, No. 1.30 
No. 10 7.15 

Tomas, Bid... 25 
No. 10 - 6.75 

TOMATO CATSUP 

9.50-10.5¢ 

Mid-West, Fey., 14 oz. 1.70-1.75 
-9.50-10.50 

East, Fey., 14 0 1.80-1.90 


No. 10 10.50 


TOMATO PASTE (Per Case) 


Calif., Fey., 96/6 
No. 10 (per doz.) 26 
Mid West 
No. 10 (per doz.) 26%.......00 12.00 
No. 10 (per doz.) 30 
TOMATO PUREE 
Calif., Fey., 1.06, No. 808.......00 1.50 
6.00 
Mid-West, I'cy., 1.045, 
1.05 


No. 10 
FRUITS 
APPLE SAUCE 
No. 7.75-8.00 
Std., No. 303 1.20 
oO. —- 
Calif. (gravensteins) 
No. 10 9.25 
8.75 
APPLES 
No. 10 13.35 
Std., No. 2% 3.25 
No. 10 11.85 
Fey., Wh. Peeled, No. 2%............ 4.50 
No. 10 15.50 
CHERRIES 
R.S.P., Water, No. 308..............2.80 
No. 10 3.5 
0. 1 20.25 


COCKTAIL 
Fey., No. 
No 3.6 


No. 10° 
Choic No. 


GRAPEFRUIT SECTIONS 


Fla., Fey., No. 1.75-1.77%4 
Fey. Citrus Salad, 
No. 303 2.75 
PEACHES 
Calif., Fey., No. 308......2. 
No. cone .10.00- 25 
Choice, No. SOB 1.80 
2.60 
.9.40-9.50 
Std., No. 303. me 
No. 2% . 2.50 
No. 10° 9.00 
Elberta, Fey., 3.25 
No. 10 11.50 
Choice, No. 2% 3.00 
No. 10 10.50 
PRARS 
Fey., No. 
No. 2u, 
No. 10 
Choice, No 
No. 2 
No. 10 
Std., No. 
No. 2% 
No. 10 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2........ 3.07% 
No. . 
No. 10 J 
Crushed, No. 2 2.50 
No. 2% 3.10 
No. 10 10.10 
No. 3.10 
12.00 
Std., malt Slices, No. 2.37% 
No. 21 2.95 
No. 10.80 
PLUMS, PURPLE 
No. 2% 2.50 
No. 10 8.00 
Choice, NO. BOS 1.60 
No. 2% 2.25 
7.25 
JUICES 
APPLE 
CITRUS BLENDED 
46 oz, 
G RUIT 
3.10 
ORANGE 
16 oz, 3.75 
Frozen, 6 oz. 2.25 
4.35 
14.00 
PINEAPPLE 
Hawaiian, Fey., No. 1.25 
46 o% .... 2.60 
TOMATO 
46 oz. 2.70-2.80 
No. 10 —- 
Mid-West, Fcy., No. 2.......... 1.30-1.35 
2.60-2.70 
Calif., Fey., No. 2.. .1.10-1. 221%, 
No. 10 4.80-5.00 
FISH 
SALMON-—Per Case 48 


Alaska, Red, No. 1 
Red, No. 
Ps. 
Pink, Tall, No. 


13.00- 13. 50 
10.50-11.50 


SARDINES—-Per Case 
Calif., Ovals, No. 1............ 
Maine, 

4 Oil Key Carton ... 

SHRIMP-Dev, oz. 
Jumbo 
Large 
Medium 
Small 
Broken 00000000. 


TUNA—Per Case 
Fey., White Meat, 4's 
Fey., Light Meat, 

Chunks 
Grated 


Mid-West, No. 
No. 
| 
Ex. Std., 2 sv., No. 3038.........s000001.75 
4 sv., No. 
| 
No. 10. 7.00 
Md 1015 No} 
| 
5.00-16.00 
10.00-10.50 | 
908.00 
loz. | 


